Filbert Crescents 


Makes 8 to 10 dozen Woman’s Day Kitchen 
1 cup SOFT BUTTER 1 CUP FILBERTS, 
1/4 cup sUGAR GROUND (OR FINELY 
2 CUPS SIFTED FLOUR CHOPPED IN BLENDER ) 


1 TEASPOON VANILLA 


she can Be Cream butter and sugar until light 
FROZEN and fluffy; add remaining ingredients, 
and mix well. Chill until firm. With hands, shape small 
pieces of dough into tiny rolls. Twist on cookie sheets 
to form crescents. Bake in moderate oven, 350°F., 
about 10 minutes. Store in airtight container. Will not 
ship well. 


Note: Other nuts can be used, if desired. 
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